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15 H4M<, 2016 ^TTT ^TTTcT % <NH1, 3TTTTSTRW, WT III, WT 4 # TEFlfsTcT ffTTT W 4T Rurf TT 
^rfrfrff t Rh%tttttttttRtt frfftft, ttt Trftwf Rw+i tw arfsrgwTift <nh^i ft 

TlftTr ^1dc| I ft 7RTT®ST T>TT ft Tft ft, cftTf ffft ft 3TWfsT ft ’H-H I fn % ’jf STTStT flT ^31 IT SnfRcl 

ffnTTrqf; 

sftr TW <|«rn ft mRt I WT7TT ft 21 dT J-®H, 2016 ft TH'daST 4TTT 'ft Tf ft; 
sftT ’TTTcffr WTTT 7JT3TT ftT RM+ TTTfsHN'JI jJTTT TW TTTTW R R Tft % ff ST if ^HTTT if TTT7T 
sTTstft fir ^s] ift tt R^k wt Rrt W f; 

3TTT:, 3PT, WTTffl WTTT 7JTSTT 3TIT h MT> b41f&l =U< u I, Trf> 3rfs]R T-H fit STTTT 92 ft TTSTITT (2) 
% WT (^), STITT 16 % TTT^T TftcT, ^TTT TRxT wftfft TTT WTR TTf fH, WITT ^TSTT ftT TfHW (WTTT 
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HcH IH H M 4> FIT <3 1*1 TTFFTtF) P Pi ■MR, 201 1 RF FfT FFTSFr 4>P % Pi R R-tlPPd PpR-H c(H | r| | 

srsrfcf :- 

f%fPlF 

1. FfsTH ftf Fk fttf - (1) if PPhr)' ft fPtf ftr fff t^eft fIt htff (ftf f?rtf frf 

FTRT -Hlddl WtSR PPdH, 2017 | I 

(2) % <MH4 TT FF% sff^TT RFMH P FTfP FT FfF FFf I 

2. wm TJESTT 4t FTTF (WEST FcRTF TO ttcT trtst JTpM) PPdH, 2011, (FFT % 4^ F|T 
PpRH PRy FFT W t) PPRR 2.3 FT, FT-PpRH 2.3.44 % fpr p H p p d WT 41 MR I, FFfcT:- 
‘2.3.44 %FF Frf%F: 

1. “Pif hiPh” tT ^rr FfPPr | ft ffp ^tet Pitt f%iT ft 3ifPrF (OleaeuropaeaL.) % 
F^ff % fPPvT f%TTft ^ RTF FT FTFT RETt ?f ftFT f PR Hpd FT P H4)P % FTF R7TTFTF % pTF 
PlT FTFT | 3ffr pH4>l FTFTT, FtT Tjwft FT FIRTF, TJSF WF, TFTF, Tjwff % RTF FiUd I % RTF 
Ph+I f3IT afpr STFTFft % RTF PRHH, Fp RRRFTF % FT^TE FHTHT FtT FT Wf TT FT, TJFTR, TJRST 
Ftr wf HHIHH P%T ftI 

2. %FFaiipq if FF P*Pai ft tiFcfl f: 

(41) FR% FF%RF Ft REF % pTF FEW FtT R|<f>pF fFFRF FTTT TfsfcT, FT 3FHT TRFTT, 
IpFT Prft RTPrF afrcrfsiFf # <hPRtE TJTSTT %, FT Prft 3TF HTSFR %; 

(F) FTRF FT FW *JrE %| 

3. %FF Fff^RT % SRTTT: 

ffFF STtPf Ft fFET RRRT if FfffET f%FT FT HRd I f Ft FTFT RETf % RFp % FRF RT fpTfr 
4FTT |, FFp, :- 

(4>) ^ FlfPd:- H4)^ 3TFfst % ■tUlH R4)Pcl f%IT Tpj WT ; ttt p^|^ P TgP 3TfT 

FT% FTSTTW STTFR % FpFT; 

(T§") affpTF FT FT hPc|Jh:- TTT^ ^ Fff RFp ^ U+Pd RET FT FF FTFT TF FFF 
TFT F; 

(F) FT^ atfpM:- cTTF ^ R% |F ^^T FT 1 jft RTF ^ Wp ^ FRF RF^I 

4. tiPiPd <HifPq %FFTT: 

affPlF Ft PnPPd frfp ^ FRTPf f%FT FTcTT |, FFfcT: - 
(F) MI-J.P+ 4P«l:- F7T 3lfpF, FT FFFdT affpF FT FTP FTpfF fF^ TRT F TFT FTcTT 
FFT RT HH4)| Fp FT FtPTE PR<=ld f%FT FTcTT f, Fp FF FRffF FFFt P TJTfFcr P>F 
FTF FFFT Fpf, FFfR> 

(F) Rlt>p4) F^ sitpF; 

(FT) FF dHHcl RTf^FF afffFF; 

(t) RltP^ Fp’ 3ffpF, 
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(^) vdmiRd arff^ra - :- ft afffirR, ttt ddnd sfffirR' an rrt atffirR f^p| snfRr ^riPr f%RT 
rtrt |, arqRf:- 

(3T) rttr if -jwrr i%iT Tpj ft 3rff%R; 

(Sir) H-h4T1h Tr^#^Mdl<f%^t7T^#y|^R+3Ttf$R; 

(I) RRRR 1%1T 3#f^R; 

(f) ft R% sfff^R, 

(ar) R^Rid rt ^jrlf arff^R:- ft afffirR, tar «k<?ic 1 afff^R, rrT afffirR fRRRT araRTRniRr ?t 
RRRT< fRTT W ft 3TRRT Rft, a ISd FT ajrf%R RT ajair RRR if R^Pid 3TRRT SfR RT 3Rar 
'/WlRl'-fl RRT RRTTT fTT- 

(3T) R^Pid rt ft afrf^R; 

(sir) Rv^Pid RT^ftafffirR Pld=M taTRRRTfrt; 

(f) R^Pid ^rr ^ arff^R; 

(r) srhRftfsR % rrr sflf^R rt tr a^Rr ftRT:- ft RffirR an sfr sfffirR rrr if rrIrtr tw * 
% d>K u l taf TfT f, R>Rdd f%TT tr an Rft f%TT anr affr 3RRRR if an struct % 

fcRT affRrt^RTR % rrt srrfFR rt far trtt fid i 3 t|t rrrr rt fwtft RcRif rt rrtt 

f'm i ; 

(of) sir f%RT % arff^R:- 3RT WT % RTfRR Rt iM^H. % 3<R)R-d> f%aft 3RR- FTm if cfRR 
f%RT RTcTT t, RT RR W RR “arfftR” ft d^HIURI RR RR Rif ftfaRR 1.2 t f^TT RTT 
fdfd^ft % R^RR R f[, f%RJ rt RRR % RTR Rt RF RR ^ RdfRT RTWri 

5. RRR: 


RfftR RyRll^d RRR it RRRsR f%RT RT RRRT % RRTR: - 
(R) TTTTJR %> ^ RffR RT Raf afRT RTf^R, fjTRRT RTRR RT^R ft #r f^TRit aps^ft Rt R#f 
f^RTRT RRT ft; 

(^) ^ fTT 3#f%R> RTRTT RR f%tf RR RfRRT % RTSRR ^ apRFT RRT fr RFT RR % aj% RT 

apjRt RT Rtt f^RT fRRTRT RRT ft, RT RR tf RR Rt RR TRcft f 3^R RR Rtf ^RRTR Rft 


RfRTRTRRTf; 

(R) R^T-R^ 3frt$[R:- RTfRR % RTRR RRT RT f%RRT RRTTRT R^-FT% rtt% RT% f RtT RR% aj% Rt 
RTRTRTRTf; 

(R) aj3^ft ^R 3Tff%R> % atfftm f%R# a[3Fft Rt f^RTR ffRT RTRT | 3frr RR% RTflf^R RTRR if 
Rtf dRdctd Rft ftRT; 

(¥) RT^-RT^ Rlfpld:- ajRRf RT ijf ^R RTttfR RT Rt RTRf if affSIT RT #R i - RRT RTRT f; 

(R) R^Rt^T Rtf^R:-atRFft ^RT Rff^TR % RRf RR wff if afft-aftt RRT RTRT f; 

(^i) R^-R^ RTf%R:- ajRRt ^RT RffttR Rt aftt RR ^ RfsTR wff if RRT RTRT f; 

(R 1 ) 3fff%R % R^ fir 9TPT:- 3fffRR ^t apjaff an aj^r Rt araTTR RTaff if RRT ftRT f; 
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(sH) 3«piq UT U|pT UTU:- ^TRt 4TE 3uPiq % RTS-REt ?TTU Pl4 4>l 4>H fuPeTU 

strut uff ftcrr | sftr h^h %Pet 4 P w, wff %htu rut trt^ rrcrr |; 

(or) ^tt arff^ra - :- % strPru Pet# t tjut rut ftRT f; 

(r) ^<4K affPru:- T^rft U/R sttPet ttr ur stPee uTr Rcutu #rr1% Pturt Ptr, rtr, ututu, 

3TRUTUU, in#=ft, strPru, UTRp UT#p%f%R%, UTUTH UT ^ ^TE %T?f; 

(3) URTU atfPfU:- TTT^cT TTT f3TT UT TTT fSIT URRt ^TE stfPlH %U?f % pur UT %U?f ^TE sfp R# 
UT ITT RT^T ^ %% Rp URf RRTTU TP)ff UcHIUf # TIRUT # SlfpE ftrt f; 

(R) *JxE arff^R:- H l<JH UT Ur# ^JtE STrPrU, STRcpT UT PERU STRUT #24 ftRT %, %Urf UT 
?JUT ft STURT uff, Rff UT UR RTR U UR REt REFT RcUTU Pjof RcUTUf # T|RUT UT StPrt ftR 


6. RTRTUR TKUH I sftr ^MUI RE?t 4UT4>: 

(4>) ETRUT: 

(3T) HUd+: RTR 3 TT PPPh STff^TR, Rtf% UU 2 TT RpP #fT % STRUTT RURTpR UR 
ftsRTRR f%UT UUT ft UR PP rPeT T#fE UUdR uPuPlH ft URp f, RufR:- 
(41) UEft (#4 UHU); 

(R) RRT UEU RRR; 

(u) Peru; 

(R) stfpR 4U pR UT SRU RRT RUTUfP UR PlP PPUU 2.2 P PtPu PET UUT |; 

(u) shut sfrr utuurPPt PPhu 2.8 P fd'R'Ry Pet st^utt; 

(R) Rtf URR UT UUTR RRT UTUpt PERU RURET U^TUR UTUTft % RU P pRT RTRT f; 

(r) uhtP sftr ^ui%cr uit ^ftut ur uurr f^uR^ rrtt sr#n 

(3TT) HU'flu ^RT> (41) ^ UFU uuft t ^R RURt 4U UTR t, 4Ri UT R^t RTUlft ^4E UT 

f%ftu hu (R) tt PPfuu purr uut fi 

(R) UTUU, TR5R 3pr fu%&ft UlUiTi ^xE uft ftUT 3pr 4R 9 # fPPffu TU^UT 
3TTR9U4RT 4U ST^UTRR 4pUTI 

(u) QPu if t# 1%Pur atffuu tt Pdiuj fp f Peru turFt uruR»ru % Ppt ftUT t, 

■ 3#r R4k (upd)i 




44iTT ^urtt 


TTfpT 3#pru (UTT) 
TTUR fprr stfpxr (UTX) 


*^TcnTUtf%UU 
"wl^l^s ^tUTUT 
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snf^r w % rtr an^fftwr ^ttt ri?tt ttt 


^ftwft 


^ftwft 


(^) RcRR RR Rt# RTT sfr f^f%f%cr RTT *t RR Rff ftRT, 3Tqfcf:- 


RRcTaiff^ra- 

RTRift % fR VK W 50.0 Wftm 


'Hl-Hifl 40.0 TfRs^- 


PO rrtr rtt arramT # 3r# ctt^t rrt rrt RiffR RTf% rit 3TrarR # RFft # rfrt rr 90.0 *t 


3Tf?)RT ?RR Rff RR RRtT 3TTSTR f%RT RTRI 

pR) arrsTR # Tpft # srwr 20° Mild rt srr^cr rrr( rtt rtrt | f^FRt f% tffcr fM; Rrft rrr 

arrsTR rr srrt R^t riPr rr r% rr r# ’jtt 'rrr rttti 

7. wtst 

RcHR # RftRtR 'RT' # Id'Rfc! TRTRT RfRRT ajdldfe! ft RRRt f I 

8. TP^RRt 1%RTRr *Rpf afk 3R^T: 

rrr wvst ^stt ark ttrrt (M^>- srrf^r sfk 3 tr1%r) PRrr, 2011 % a^im fki 

9. H'-sidl: 

(RT) RcRR # cfRTft 3f|T RFR TRTRT ^TSTT afk RRRT pRTRT RKdK RR ar^TFR 3fhr 

ifdM'RRui) IdfdRR, 2011 # 3T^jRt 4 RT t^Rff^ fenfMff afrr ^RT ^r^TT 3fk TTRRT 
araflPlRR, 2006 (2006 RR 34) % RRTRsff % arsflR RRT RRT RT Rift RR fknfRW % 
aiddIK f%RT 4IUJIII 

pR) dcHR RfrfkR ‘r’ k f^RRy ?j$r ^Irrm ar^sTTarf #RTkrri 

10 . 

(RT) RRTTR RTt %Ri#TT % fkR, R"RT ?JTSTT 4 t RTRRT (MRPl 3fk MPHl) IrP iR-H, 2011 % 

RRtSTRPJ fRtl 

psT) 3 TtPr # wf f%TT # PrR #, RTTf RTgpt RTt fMPlRld RRRT if fkfRlR f%RT 

4IU4I, ar^fd; - 

(i) -"atfPrR wt." (R^PR 4T RRftRf % RTR); RT 

(ii) - "affpR % ." (tt^rt rt -h mRidi % rtr) 

(J) RWT % RTR RTR 1R# % wfl% (RRR) ^t RT RlPd f%RT 4IM.4II 

11. afrr f%^qu| h<sR1 : 

RTTcflR RTST 3^T TfFRi RTf^RRRT WRT fR'^RT He&fd RRSft RddI^R) RT PalP.d 
3T^TR MR % aftT f%^RT RR^ ft^ft”; 

3. RT-RlddR 2.3.48 % R'?3Td', RT-RldRR afcTi^rfRd f%RT ^l^ll, aRTR;- 
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“2.3.49 sftsRffcT fPEft: 

1. (E) (4W TffcT) Sh/R^H i&FT PREt *7% PETt ^ cffaff % ET^t 3TERW Et 

IRFt % EE? f^RT ETPPTI 

(R) E|( PTE PJETT fETT ETf|H PtT ^PPT ^lPl=M<=h PER?, ^fsr, ETfCT Rift 4 t EEl4RE EPEE 
PPT«f Eft ftR RT'ft^l 

(E) Ef[ PEPE, Tftf^TT ET Ijcl #T, PTfift ReIP, fEE % EET sfrr PHPP, RT ^E PETE? 

aftr ETHETf # P'1 Pi E ERrff ^ ^TE fETT ETifrri 

(E) Eg" RhRRm PMEf % 3T5^T fETT ErffE STsrfcE: - 


E.P. 


sr^TTTT (pR-^tp t) 

1. 

pptEtPTET 

20.0 ^ 3rfsTE pfff 

2. 

ei-^Re pt^ (ptt / ^tr) 

5.0 ^3li%pipff 

3. 

fETPEH PIT / PTT (^JR> 3TTSTIT PT) 

6.0 ^aif^pff 

4. 

3EHT ST^ET^ftET prp 'PR / PR (9JRI 3TTaTR PT) 

l.o ^-piR^pff 

5. 

3ETRt5fcT %?t PR / PR (?ppi 3TTSTR PT) 

9.0 ^srRrEpff 

6. 

sp41 % 

5.0 ^pf^Epff 


2. etet ■mI'H'e: 

EcPTE PT pfT%P 'E' TT RfEP REE EIRE sjciRy ft PETt f I 

3. P<£P+, RPIE ^ #E 3R^T: 

EcPTE REE PTSTT sffr PTHE (p\ME, ElflH Efr EE%P ) RRpP, 2011 % PETTIT ffrtl 

4. H^Sdl: 

(E) EETTE Et cfElff #r PHIHH WEST PTSTT #E PETE (RTR EK4K ET E^IIPH ER 
<lHPdt'E< | J|) RRpp, 2011 Et EP^Pl 4 PT RRRy f%ETfpf?ff Efr PTET Efr PETE 
EsTIRMP, 2006 (2006 ET 34) % EPEsft % Etffp PPE-PPE pr p-pfj- Trp ferrf^f^ff % 
ar^rnr f%rr rththi 

(R) ERE? pf*fsp? ‘R’ if fpfpE PEP H-E-Tm EPETET # pfp ERTI 

5. : 

ERE? PT HdpHI % f^PT, REST PjTSTT 3ftT PETE (^Rp E(T ^Rp), RRpp 2011 PTERET 

EnjgnFti 

6. pRUsfp tteh<sR: 

PTTcftE TiTST pr^fT EtT PIPE Errfsf =6< u I ^f WEST fp[|PE p^Q PESff fppp # RlnRy E ^P K 

4 cH K % pfEETET IT# PTEfp fEftl 


2.3.50 E^RT 
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1. r4r - RRff % rr # dPMi, rrtrt Rf arsrfcf ^fr rrttr wRw^Ff^r(m f^RRff) rttr, f?TR 
wRwr u'srr *r rttt fti 

(r) (i) “«i Pi h i 4) Pi-Mi” *t arf^rr f f% rtrr rR-hi rt R^Rd f%RT rt wt |i 

(ii) '-bPldi RTRR, ^t, RR#f % ?FM, R%R RRTR RxR RTRT % RRTR RTR Rpft RTlfTT 

3ftr Rtrrt rr rt rp ft srfitR f^nR ft rrtT f, #r Rnr# pr RRTi RRft RRTi % 

srrt ^ 3rf%R Rff frcft |i 

(iii) rr #r rttt rr^r, RFjftjR, flrsrffR, RRff ft rt stMIrtirr Rff ftft RTffR 

3TtT Rsft sfk fRR % RRRTR ^ ^xF fpft RlifRJ 

(iv) MR RT Rff RRRTT Rff f^RT RRT ft f%R% RTRR RR# 3RRld RTRT RT ^RTR % 
f#ff 3RT RRR # RTRlfl if dRdetd R ft R%l 

(W) (i) #: Rf^RTT R RfR^R | R'fH Rl" % RTR, #- R ft 3#r R ft RTRR1TRT RTRT RT 
cfpTRRTftl 

(ii) RR #R RRT RRl#T, RpftRxF, %3TRR, RRft ff RT RTRftRTpR Rff fPft RlifR, 4 t 
RS ft 3# f>RR % RRRTR if *fR ft# RTffRI 

(iii) RRTTR RT Rtf RRRTT Rff f%RT RRT ft f#T% RTRR RRRt IfdfHH RTRT RT RRTR % 
f%rft 3RT RZR # RTRRt RT nRdcfd R ft R%l 

(R) (i) c|R<HI %f#TT # Rf^TRt it ^RR ftRT Rllf U sffr/RT Rff %f#TT Rt 

ftfrtf^ RtrSTTRf Rt TJTT RRTT RTffrT| 

(ii) RR RTR 3^T 7RM£ ft 3^T RfRRT RT R%RT RTRifRR ftRT R iff RI RR Hdtd RTRT if 
RftR fRft RTtfR RTl% 1.25 3RRR R# #T it WRT RT R%l 

(iii) RR RcRTR RRRR f%RT Rff ftRT Riff" 1^FT% R7RRRR RR# ^RRld RTRT RT ^RRT 
% R>41 3RR RRR Rt RTRRt RT Rf^RcfR R ft R%| 

(*0 RR RcRTR RRffR ft, RRRRftR RRjR R ft, RT PRT Rtf 3TRRR RRT«f R f^TRTT ft RR 
RyRlf^rl RTRRt % 3TRRR ffRT RTffR:- 


r. *r. 

f^ianif 

3T^TTf 

%f^RTT Rif%RT 

Reft %f^RTT 


i. 

RRt RT % (3li%RcrfT) 

30.0 

30.0 

20.0 

2. 

%f^#[RR RTRift RT % 

(RtRTT) (MRRR) 

2.0 

2.0 

2.0 

3. 

RRR RT % (^RR 

3RRTTRT) 

5.0 

5.0 

5.0 





8 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part III— Sec. 4] 


4. 

3ttet apETH-Rkr ttew ^ 
% Rpr anmr te) 
(srRHdH) 

1.0 

1.0 

1.0 

5. 

tET 




ETp" H Idkd 

M l^kld 

ETp dMii WcsR 

KfiiESiHlfilSU 

iiiSilliCIBBIl 

R eeee eet 


2. TjTsr -mI'jiti: 

R tR-Rt^ 'w' R Rff^ atcrff? ft eheR f i 


3. tffSPF, f^TTF ^T^pf sftr 3R-^T: 

HFRI R 3TtR dlR 3cTE? ETP5T EJZSET 3frr HHEE (EE|pE, 3Tl1 Rh #t SEtRte) RRdH, 2011 

% 3j^HK ffRl 

4. EaTSTE-H^dl: 

EEcTPE # tnft 3Tk EHMH WRT ^TSTT RR HFRI (REST TRTK EHptlHH 3fR 

eRRe^Nehjt) fRfwr, 2011 Rrt 3T^jRt 4 R weep ferrRfsff #r rest ejzset R|t hftw 
arRiRdp 2006 % ^rwff % srsfR edet wpj rt Rift iiR feiTfRRR % pppc Rrt 
41 It'll 11 

^IRRm ‘et R et^t ejpt sr^sn^f 4 ^rti 

5. ^RRR: 

WEST ^TSET Rk ETTHW (QRRR Rk ^dRR), RRdd 2011 % 3i^HK HFRI % 3T«fkr 

3cTP? TE Wt ffRl 

6. fRfk u i RR h<sR : 

TTErcftR WEST EJESET Rk HTm ETTfRrrnJT EjEHId WEST fRRrpJT t T^Rt EfRRt ^RcRE ^PTT 
^THRfRcT R R’srfkcT ST^EETT fRft | 

2.3.51 H iR^IH ^«T (Re trift) 

1. W^ET- HlP AM dcHK Rt W WE R RtTE f%ETT RTdT | :- 

(w) piw wr RR fRskr eetrt, etrpt, fRerfkr, hi Pam w^t % nufprnf (;kkr) {*1*1 h 
EpkwpT.) R RtR RT EEMT WT WTk eh ^EPPT fk+|EH, RR srfskpRT PW< f%H rR 
Reet 4-4 ^dE Rk 3rTRp WT Rt Rp Rr RTcET f; 


p) RtRRkrTEft %ett^t hi Pam Rkran peaaiihh; ett 
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pr) 4t4 4tro tf ft % fto tot 4 R'dPdd i4474d d iP d h uu4kM4 ^ R<ddd; to 
O r) 4 4f44t to -HdMdi 

(¥) d iPtm to ^sr, w totf? # f44w totto f44F tot.tto? 4k 4sr fPfti i4 toto % tPft 
tostot 4 94wd f4ro toto t, tot4 to 4 f% f4 44r 44 t stottf 4 tot wttt, cnf4 itt# toft 
fr4 4 ftrorFT to f%i 

2. !R!R- (4T) TOT TOTFT 4t TOT4 4 f%4t FTO TTTOT 4 TOT TO TOT | - 

(i) ^pt diRd<d fsr- toto diPd<d ^sr ^€Ppj^ toRtot % ^sr % f4ro Frfkr wt 4 to 
diPdH %fsr 4t wro to% arPfwrf%ror to tot|i 

(ii) diRd'd ^sr- diPd^ ^sr ^TFkfkr 4k 144 f4 d 4 ft !4dPd Ff|cr 4t4 tot ffP 4 fd4fdd 
toRtot uu4|4-m4 (4t4tt) to w4 totoft |i 


(W) TO? TOTF? PHdRlftsId dld4T % TOJTOT ftdT TOfTO: - 


?f.4. 


3t4to4 

f4Piadi4 

^TTOdlRdH ^ST 

TOTOTOT 

l. 

d4t TO % (TOT/TOT) (3rf4TOFT) 

93.4 

87.3 

2. 

fFT TFT TO % (TOT / TOT) 

6.6-12.6 

12.7-25.3 

3. 

4FT dff-TOTT TO % (TOT / TOT) 

(totopt) 

1.6 

2.7 

4. 


5.0 

10.0 

5. 

pH (-dddd) 

5.9 

5.9 


pr) totf? 4t tojto sttstr 4 ^f%cr tot 4 tot toto toF^t, 4t to> 3ttstft tf 4 4rt toto to 90% 
v/v 4 stPNt ttot t 4i sttoft % tf 4 4rt toftt 20° 4<4ild to arr^cr tf4 toto 1f44 ’jR tot? 4 

3TTSTFT 4 TOTO" <d^d d ifFTTI 

3. TOST 

toto? 4 TkRm 'to' 4 f4fe tost 4kFP 4cri44 fr tot 4 fi 

4<j9+, 14diTt) tot 4 4k anrckr: 

TOT TOTOF 4 3Tt 4 TO% TOTO? TOST ?JTTO 4k ttrTT (TO|TOfT, 3Trf4cr #r 3Tdf4F) fdlddd, 

2011 % TOjTTTT fFtl 


4 . 
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5. IWTWT 44^441: 

(wi) ucwtw Pwrfl PP owmh wm gw P)t rwwi (wm trtr wit ^^imh PP 
<Pi*4H< u i ) PtR4h, 2011 Pt <ngg41 4 P trjw PP west gw-srr PP ttrwi 

stPIPRO, 2006 (2006 WIT 34) % TTppf % arsfpT RfR HRT WT TlPt PP fPwrfPfPf % 

SRJHTTfpR^liGIII 

(w) wow wiPRm wr P fPP rt ^h4l4 sr^sTTsrf Pt gfp wPeti 

6. P«iPPi: 

WEST ^TSTT PP RWWI (QPRpI PP PwpFT), RPPO 2011 % 3|^HK W WFTWI % 3TSfpT WTTW 
wTp^wwPrfPn 

7. Pt h<sR: 

WITW wm fPpRW # W^fP gPcTWIT HKcfM ^TTST gTSTT WlfPwiRT gpRT P WWTpfPcT 

fPpfPcTfWETT ■410411 

2.3.52 HlPwH PPl (PT-Pwft) 

1. *pPt- h i P 4 <h PPr the Pht ucWTW I fPP Ppt tr P Pwtt fPwT wtt |:- 

(wi) gWWI WET Pt fPPw TTEWT, HEJcT, fPwfPcT, WTpWWT IW^T % O.upplP (WpTT) (WpiPlTgpPw 
TTR.) % Tfpt WT cTTWTT gP RppT WT WWW PPWWW, Trgf srfPwipT FW< fpTT Trip ppr 
WWW PP 3 TwPtE WET wP WP fp4T RTcTT |l 

(W) PtP PPw WTpT % WTW HIP 44 PPt gP WIT ggRcHKH 4T 

(W) PIP PPW WTWt % HEW WclP PPafPcT IPPPlcI HI'P.4<H TgrgpWp WW pH4H; WT 

(W) WWfPlI P P fwwft WIT 4 4~ 14 HI 

(?■) HI P.4 4 #W P fPPw Pw, TWTW PP pST 3rM 14l" # fPPWcTT ftcf) f I iP UWT % ufPw WTW P 
EhV'Jici fwi4T 4T HW>H 1 j|, wP W|>P fwi ^P 414 Pwi STTSTR 4 TIWT Tfpr, cl|R> ^Hwil IWTTW ^lP P 
ftWISTTW IWT H%l 

2. TTWTTT- (WI) W 3cM 14 Pt fWp P l%Pt STWITT P TUT ^TT 4W>dl t: - 

(i) 'TTfPwWT spin-■I tPeEW sPl-H WTpETWr ^tE 4T WTPeRT fP^Pr H141 WTp 41 P.4 4 4)41 % W% u'Jslf-Hp 
(WpR) P 3TWRT fpwr WWT EHH TH || 
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(ii) hiR-^m sfrn hiRrh #r rifr 14t f% rtR^ft #r 4 srRir; rfR I4rm^ % rir arf^rsmT 
iTid I f'l 


(^■) Rf RcRIR R^Rlf^rl RM+! % SRJTR- ftTT RRfRTT; . 


sF.tf. 

f^f$i ad 1if 

3T^51Tf 

4TTftRRT^tRl 

41TftRRr RTF? 

1. 

4RR7 RR % (RK/RTT) (STf^RRTR) 

74.6 

62.6 

2. 

fW 3)77 RR % (RRT / RRT) 

25.4 - 37.3 


3. 

StH 4lff-RTri RR % (RTT / RTT) 
(FfRlTR) 

5.4 

8.4 

4. 


20.0 

29.0 

5. 

PH (4f41cfR) 

5.9 

5.9 


(41) RcRIR ^1 41^4 3R9TR if 43f%cf RR 4 RR1 RRRl Rlf|iT 3ftr Rf SRRFl t TFft 4rt RTR1 RR 90.0 
rRirici 4 srf^T rrrr r Ri 3119741 % rir) 4?t sirrr 20° 441 ik rt 311511 rfR rirr 1l^rr 5 ft 
RTf^SiraTR # RTRIT iftlR % f%R7 WlRTllI 

3. T37RT dial'll: 

TcRIR RT RRf^lR 'W 't RRdM WIRT RtRR: SRlfRR ft RRRt f I 

4. RTfRRT, 31lf%R 3ftr STR^: 

RT RTRRI 4 3R% RTR TcRTR W7RT TJTSU 3^7 RTRR1 (RlfRRT, 3flf|R 3f(T 31R%R ) RRl4R, 2011 % 

SlfRRfOtl 

5. W7RT R4^4dl: 

(R>) TcRIR ^t ^Rlft sfrr -HHMH W7R1 5T$n S^T R1RR7 (W7R1 + K4K RR 3jf5||HH 3frr 
-d^RJlRWRi) RIhrr, 2011 ^t 31554) 4 rt strjct f^nRH^ff sflr trirt 57:511 sfp- rtrr: 
3t4)Rrr, 2006 (2006 RR 34) % TRRSlf % sisftR rrr rrr rt Rif) ttr f^nf^&ff % sirttr- 
f%Rl RTWII 

(W) T7RTR RRfFm ‘W’ 4 RTT 55 R 4c|=Rr Sl^SllRf # ffit R^RlI 

6. ^tafSpr: 

WIRT 5TSTT 3f)r RTRR; (Q414-11 3fK %Rf#R), RR-MR 201 1 % 31fR7T ^R RTRR7 % 3T«ftR R1RTR RT 
RrW 4 Rit fFtl 

7. RR'rR'F h<sR : 

TcRTR, WTRT fRRTfpR R?t R^fR fRclRR WTRT 5T5R 3^T RIRRI RlfsiRRHi ^TlRcT RT RRT-TRRl%cT 
fRF^Rd fRRTT RRTTR1I 
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2.3.53 

1. «i«r*i - (r) <^511 41 ” d' arfri^Tr ^ snrwf^TTwr w^nf^n 4i4 f%frrvr R>+-+i) rt% R[ft crii 

tT wf Tf W ft% RRTT WRW |l (gW UH.) 3frr ^ S£T pf ^TT fH^-ft'+< IJ l 

4?t 3|«'q fcjfsjRf % TTT&-MR ^ IRRTRR f%RT REFT f'l 

(R) fR WRW ii f%RT % try f%RrEcrr 3ftT 1W % WR WRW % RTW 3f|T RST ^TF 

f%f$rscn ftft Rift^i 

(R) 4cH I't, 44;= - Wit 4)4 Rlff^ 3f)T 3RRET <=M*-Hfri RT% '-KE-f, 44(1 Rid' 4^4 RT 3RR 

3TETf%RWF TTT'-T ^tF Rff ftd RlQuj 

2 . 5PFTT- (R) W 2rMK Rt d fddt HR rrr ^ y rt HW f : - 

(i) HTJcT, RTR Tf|cr; 

(ii) HTRT, tfrit; 

(iii) 3irt; rt 

(iv) dftcT - cR^ d H% ^ 141 % RT # fddRRT, aridRfdcT RTRR, REFR dtHT# sfrr 
HEJR WRt #^RI 


(R) R|1 fdHfdfisIcI dt ftd RlffR:- 


R.d. 

f^f$IHdlli 

3RteTT 

1. 

RET RTf HTRT RT % (RR/RR) (arfsT^rnT) 



r) h% ifREf) Ph+I ^rf&ET Rid % fdir 

7WI R fRRT RRT ftl 

20.0 


r) h% ifREft Rih+i si^m RfdrsiR d thr 
fdRTHRTfri 

25.0 

2. 

HRTfr d RfdRT (i)R , (i)R 4 t (i)7T 


R) Rfa RT % (RR/RR) (RfdRHR) 

10.0 

fR 15.0 
y frl^ET d" 
3li%R 


r) <ski<4 ttti rt % (rr/rr) (iffy tip) 

10.0 


R) Rd-Rd wr RT % (RR/RR) (RfdRHR) 

10.0 


R) dfe £TR RRR 3ftr R% rrI o/ Q ('j T yT/'*yyT) 

(addRciR) 

5.0 

did 1 RTfiT[ 

(TTR/RR) 


R) ^tF RRl TT % (STR/W) (aiflrTTDT) 

1.0 


3TSN% WT % {WK/WK) (adWTR) 

10.0 





[*IFT III-TsFS 4] 


sfRF ^T TFsm : 3FFTZZT 


13 


(z) hR^hi'iii( (zz zzt srptt Mf # arfRrz z ft) 

(i) “<9<J«I T RZ” it SrfW^cT f vji^i fit Hr^ RldTI f%ZRT Id-W d>l < "jfl it <sKN TT %lRdI < ft 441 

ft#it ztzrffir ^iR, Rrtft it 5 IM 2 w zt Pw=m ?ittz fr wfti 

(ii) “^wt-’Rct 1 RZ" it 3TfR%rf f zt fit TZT zt 3njf%Z d it cTl.SR % d>K g l TT 3n=T dlR'F 

yft-MI % WW WTTZ ft RTT |t| 

(iii) “^iRlgh W it srfintcT t Zt fit ZR fMf STTfTrfk TZ tt arTTZ ftcTT f #F PldZI 

RZTZ Z|T ft TOT |l 

(iv) “#£f ITT! TTTTZ f%TT TTTT tfj^’ ^ arfintcT | Zt fit ZZ Rh+ 1 Mf ZTZT 4+414 HgZMI 

w fr 3frr ^fr tjct zrtz, Tent tt snz ztz ^zr fr i 

(v) 'rz’ it arfirfcTf zt fitzrz Rnil rte zt it z=p stz ii %nfti 

(Vi) “R% 3TfR%rf ^ fffl ZT fM 3FZ ffM ZTM it zit 

3. <aisi tIzt): 

zcttz if tRRr 'z' if PRy zrsr fizz sjdRy ft zzit f i 

4. H'^+, IMtR ZZPf #R 3TzM 

ZTZZ if srR- TT% ZcTTZ ZTST ^TZT #R ZFHR (4 4,4+, 3Rf%Z 4 t aTzfitZ ) RPtZZ, 2011 % 
anjRTR" ffiti 

5. to 44-^di: 

(TT) ZeTTZ zt tzift 3fTr 44 Md ZTZT TJTSTTSflT TTFRT (WTST + K4K ZT 3|^|HH sftz <fR|4-Jt =R<u|) 
PP)44, 2011 # 31^-41 4 if ZZJcT RMtMf sffr 7TFST ^TSTT 3frr ZPTTT stRRrt, 2006 
(2006 TZ 34) % ZTZ«ff % 3rsftz RFPT ZZZ ZT RTft fir RziPtM % 3RZTTZ f%4T 'TT TT TTI 

(^■) zzrrc tR%e ‘w’ if tjpt ^4=Pi4 3rfsTT3rf ^r tRtti 

6 . 

TTTZr ^TSTT 3ftz ZTZZ 3frr ^dPiR), PiPMT 2011 % 3R5?TR ZTZZr % ST^fZ ZtTTZ zt 

tzzr ZT ffifl 3 |RRtR, ZcTTZ ZT ZZTTZ # Mr % TTT TZ Mr WU fRTI 

7. f^’^T'TT H<af4: 

ZcRZ, ZTZT ff^rur T^ff HjidRI Z1ZT ^TSTT 3ftr TFRT zrfMzr fTW if Z4T ZT^fsTcT 

Rzrr zttttti 

2.3.54 c f)'f) zzft 

1. Mr - (z) “^t zzft” f 3rfirfz f f^mtm rMPiIMt fz % zf%z P\ f sfrr |tt 
4 l^d 4fzi 
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4T ^sr 4T 4474 f%rft 344 rfrfff % 4T4 


§4^ 4ff flrf 4Tf|4l 44 44TT4 rfrfl grF fm ^Tf|TT| 


?P. rf. 

1. 4rft 44 % (arfsTWR) 


2. WfrfT ^TF IiPmI #4. 44 % 
(srflrfF44) 


444T 44 % (3rf%44T4) 
F44. 44 % (3d%44F4) 


5. 3)^>Rc1 sflr 4>14^ HiPl) rft 4. 44 

% ( 3 rf 44 .HR) 

(-) H R*h 1 n 111 : 

(i) ^4F H)Pl<<i” 4 41 Pi 4 I rffr Slid R. 4) 4 Ml 



| rft T45T 44 rf P<4 ll %cFV 


4)Pl4i" 4 4fl 

4rfft f^4Tf ^4T |l 


' 4*[ TTpDTT ftcrf | pT4 4Pl41 44 3TTHT 4T 34% rf 3rf%4? 44T 


(iii) “rffe HTT 81PMM” rf hPrPm I 4^ TTpDTT Pm44 344 R 4 ) 4FT 4 P 444 % 444 

^trf If 4T rft 74TT4 '-bP-ll glrTi If, f%4 44 f>44T *ftrf % 4444 rf 8rf4TF4 44cft f rffr 
P<4l| %cft fl 

(iv) “ST^for Hi Pi 4 )” rf RpRpcI f 4f[ 4)p j 4 I Pplrf %4 ptcl I f, Rxfl flcfi f 4T rfrfl % 34fr44 
% 4>K'J| 44 4Tcrf fl 

(V) 4pMI” rf 3rf^|rf4 44 4TpT4f rf ftcTT | pR44 41414 ^44T 444T fCcTT | Pr% 

41414 4rf 44444 444 4ff ft4T fl 

(Vi) 4 )PmT’ rf 4rf44 '-bPlHI rf fl4T| pH4l 34HT 474 4T44 ft4T |l 

(vii) “ 54^f-4rfT 4 4 4T4 9Trf44 f pT444 34444 Sflrft 44rf % 44T44 4T 44rf 44T 4T4T |l 

(viii) “Pw4> 44 474” W % 34444 44 4T4 4%4 ^4F 4ff ft47 |l 

(ix) “4T44TT HiPmi” rf srfrpcl f rft 44 41 lH HiPmi PlH4>) 44 4T T4T4 rf4 % 44T4 41 cl I f 

4T pRTT £[rf ^44 4f44 % 4844 ftcT f 

2. ^T4T 41^>1 t>: 

4c4T4 rf 4frf%4 '4' 4 44444 4T4T 4t44 3T4frf4 4T 4441 fl 

3. f%4TrF 44Trf 3^4 314414: 
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^4 4T44 4T 34^ 444 44TT4 WTST ^TSTT 4t 4T44 (R|W, 34f%4 #T SrRR ) f^PfaPT, 2011 
% 3T^TTT ff^tl 

4. H^dl: 

(40 tor # trrfl 3f|T +hmh wrt 4tstt 3fk 4T44 (tot +K4K 44 st^ihh 3t)t 
fqfnqH, 2011 # 4 # w f^rrPrfsff sfk TiTsr ^jtstt sfk 444+ 

srsftpRR 2006 (2006 44 34) % RRsff % srsffa- 444 444 tp- ^nft tr f^?rrf%f?ff % 
3T44TTT f%4T RTTTRTI 

(^■) 44T4? qftf$l¥ ‘W # TOJ4 ^54 ^d+Td 3T^STT3Tf ^ qfj? 4p4TI 

5. ^f?nr: 

W4T ?JTO 3frr 4T44 (OO.Pjd 4 t ■OdpR), RPdd 2011 % 34J4T4 ¥4 4T44> % 3T«ft4 4444 

44 fIto wt ffrn 

6. h«R : 

4444, WT4T 1%?^44 4?t 4^f4 H,Pd4.l WT4T 4T§4 #r TO 4Tf^4TO # ¥fT 444%4 

f%^f%cf i%4T 411*411 

2.3.55 s)d<rMd*1 ^TT *J,HlO 

1. - (40 “3A+Md4 “4T “^44444” 4T ‘4j4Tff” ^ arf^cT f *ft 44 444 *T ftcfT | 4f ST^TOT 

tr uh.) ^rfrofr |l 

(4) 4^ 4444 ?£4T, iftw, ^ WT^ ^ WT, 4P4, 4PJ4, 1 jft' 44^ ^ 1)4.4 414 44 44^ ^T 

44 44 + lHI TOT 44 ft4TI 

(4") ¥4^ SildP.Tti 44 fqf^TcT 41ft glO Rpul 41f 40d 4sf>4 IJ l, 41 id cl 4T TJ4 40d, Hvj.'fl R + 14, 
'f.d't. (^4 Pi "I r, J °l 3 hiR 444% 4T% 4T444) 3f(T 44TJ4, 44 IJrF 44Tdt 3Tt4 4T444t dtPid. 
4-dpT ^rF 4ff ft4T 4lpk>J 

(4) TOT 4%f SRTOfPl f%%44T 4jF ^rfsr 4T 44 4T 3RT 44^ 4ff fl^ft 41^1 4^ RyPtf^d 
414 +1 % 34J44 ft4T 3T4fci;: - 


w.t. 

RRiadiH 

ar^^rnt 

1. 

4fft 44 % (4f4444) 

7 


SlPilfd 44 44 % (41T) (3rfsT444) 

12 

4) 

STf^444 44 44 % (SlPilfd 44 4T 4% 44, 
3T£R% 44 3^T i^T444 44 4141 ^t44 ^ 4T Pl r r, 

4)^41, 444 4r4TT4 44 ^T4 f (4T4) (3TT444T4) 

^■) 

+d 4d >41 ^HlO (dlfriil^rl 4d Pl'H^i s^lP^I/di 
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EE, EE Ef ijff EE^ E f%if ^fl sffr Ef f^RET 
f^EETET 1) 


3. 

'+) , j)4) 3ffr Etr ettt seRetee % (ett) 
(EfsTEEE) 

3 


2 . 

eette if 'e' if inffn west eTee ajdRy fr EE?f fi 

3. h'^e, Rm-E eef? #r3^-^r: 

¥Ef ERE if 3T1% ERf EETTE WEST TJTSTT 3TF ERE (E^HE, Sflf^E 3ffE 3EERtE ) RRdH, 2011 % 
3HJHTE ffffl 

4. WRTEd^idl: 

(E) EETTE Ef tnfl #T H4H4 WEST TJESTT 3TfE ERE (WEST ETWE ET 3^116 #E 
<Pr£| 4><'J| ) RRdH, 2011 # 3)^41 4 if ERET felEf^f^ff sffr EEST TJTSTT 3^r EIRE 
3TsJlPidP|, 2006 (2006 ET 34) % HWoff % 3TsffH EEE HER ET ETff TR fenf^ff % 3EdTTTT 
f%4T 4IIGIII 

(W) EcETE EfiRfE ‘W’ if ETT ^E^141 % ^ ffETI 

5. Q^Rhi tte^Re: 

WTST TJTSTT 3f|T ERE (W^DT sffr c^Rr), RRaR 2011 % STATUE 1[E ERE % 3T«ffH EcETE ET 
EREEif ffffl 

6. h<sR: 

TcETE, WEST ERfff ^RdEI WTST TJESTT sffr ERE ETfsiETE +j+Rd if W TEE%cf 

ft^fHrT fEET dIUETI 

4. RPMe 2.9 %te RReeh 2.9.4 if,- 

(I) WE 1 “R^4)d (dM^l-fi) HEJcT”, EE (vi) % ETE Ryptf^d Ef 3R: TETRcT f^FTT 4IUEI, 
STEfcT:- 


“(vii) fETfTH H | EiTt (9^ 3TTSTTE EE) ETT % 3HJHTT 0.3% if 3pfsEE Hff” 


(II) we 2 “Hh if- h!^-i (ii'i^l'fl) ^f”, EE (iv) % ete R-wRif^n Ef set: teiIhci f%ET timri, 
3TFF[: 
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“ (v) fRifR -HmiTi (&fr arrmr *tt) rr % st^tr 0.3% sRR Rffi” 

5. ^-RRdd 2.9.30 % RSTTcT, fRl TT-RfRrR R SR: IR d Rid I 'dlUdl, sr^rfcT:- 

“2.9.31 tfRfRr 

1. ^Rr: R) 4RRR rRt 3 R R d.didi fi 

R) iri% 3Tcnfci%RTTfirri fi ifJR iff TrRt s| ^+)R> rrR, rrm1 3 R ^$1 ^fRfr rtt sR, 
sR : ot% R^i^h sR fiRidi 4T ^r% csch id/ 3 R, t§R 4RttrR, <=i 4)< (41R sR \d+R den id, 

$1541 'd I S.m« 4) did 3R / dT d*R dcH Id, H iRl 3R HsRI, T§R dRd dddnfd fR 3R ^TTT 3R/4T 

^R ^crr, 3ttt 31 sR strrt ff RfRr sR jv r R ^cqr?, R 3 R/ 4 T Rr^ 

HUiRi 

R) w? (w) *f RfR RRrt, 4TFRi % fR RfRRf if RfR f R ^TKcfR wrt tjtstt 3 R 
4TM+ Rrsr 3cMid iim+ 3 RTrra - ttrtRi ) RR-m^i 2011 ir Rf^d Rtt w|i 
R) w^ ftp? RidRiRd ttrR % 3r^tR r^ tRtt: - 



R^rtt 

3lRlR 

1. 

* FfR 4TT % (TTTT) (STfR^m-) 

10.0 

2. 

3TTFT ST^FR’^fR RFT WT^fR IN^I'H % (&pF 
3Trarr t^) (srfRRfT) 

2.0 


RR41 ^Rcpff <R FTRRt flcTT | #4 d.4ld.7, 3TT?RF, dRR, R4 SflR 4TT Rs, ¥M 


^^T/TRTTT % *TP4 31^1 4 % fRlT m FRRTT |l 

2. ^TRT dl'Jt'F : 

dcMid 4 RRR v 4 f4fR wrsr 4R + 3ppncr ft ttR fi 

3. 4<J*I+, Rllxt. wf sR srpRt: 

ttfrt 4 sR cfR ^ftp? wm sR tttt^ (R 7 , sRRr 3 R 3RRe ) RIRtr", 2011 % 
3pJFTRff4l 

4. 1-d^dl: 

R) R Rnft sR 4 "d h d wm ^tstt sR (wm fiwr st^ttfr sR TRRRnjr) 
Riwr, 2011 R 3 frjR 4 1 RFuRfR 3 R wKr ^stt sR ttfri sRtfRrH-, 2006 (2006 
34)%TWoff %stRft?ftpt^tprt’tt^R tRRFuR-Rff% st^tk fRn4IRIH 

R) ^cTP? RtRte t STRcT R#1 3R5TTR R R7TTI 
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5. 

WEST HT§TT Slk EEFEE (4%fEHT Efa4EErT), 2011 % 3^-HK W ^TFRI % 3T«ftET EEERE TT 

I'N'd ERf ^14 I 

6 . 

EcTRE, WEST ft^TW 44 Wfcl HjEd=M WEST ^JESTT #E TERRE EriRREEW Ejfj J I d t WT ^EwRcf 
f^^fRrrf%n 4ii>4ii 


w fTrrr 3 twet, ijiee =m4'mh+ srf^rft 
[ f^gnMH -m/4/amT./l 73/17] 


^>41.- ^ RfddH TERRE % <NH4, aRTrSTERT ET arf^-ddl hO eh^T EfO 2-15015/30/2010, fEHEE 
1 3RTEcr, 2011 ^TTT wf^TcT 'sfR crEEKrEcE RphIhRm arRE^dl# ETWRT 3EET ^Efi%cr f%TT tre %; . 

(i) W.ER 4/15015/30/2011, cTT#IT 7 ^T, 2013; 

(ii) TT.H. 44./15014/1/2011-4 Htt/ m[rmHUH i> 3nf, cTTftw 27 ^T, 2013; 

(iii) TT.H. 5/15015/30/2012, rTTftw 12 ^ett f, 2013; 

(iv) W.et. 4t. 15025/262/201 3-4frr/ ti ihiiq uh u arrf, rnftw 5 frw, 2014; 

(v) EE.EE. 1 -83TTTE/TTTnft3iTf° 41 ui)H-3iR-°/u uh U3TTf-2012, cTTfNT 17 ‘-MdO, 2015; 

(vi) W.ER 4/15015/30/2011, crrftW 4 3ETTEcT, 2015; 
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MINISTRY OF HEALTH AND FAMILY WELLARE 
(Food Safety and Standards Authority of India) 

NOTIFICATION 

New Delhi, the 2nd August, 2017 

F. No. Stds/F&VP/Notification(01)/FSSAI-2016. —Whereas the draft of the Food Safety and 
Standards (Food Products Standards and Food Additives) Amendment Regulations, 2016, was published as required by 
sub- section (1) of section 92 of the Food Safety and Standards Act, 2006 (34 of 2006) vide notification of the Food 
Safety and Standards Authority of India number F.No. Stds/F&VP/Notification(01)/FSSAI-2016, dated the 15 th 
November, 2016, in the Gazette of India, Extraordinary, Part III, section 4, inviting objections and suggestions from all 
persons likely to be affected thereby, before the expiry of the period of thirty days from the date on which the copies of 
the Official Gazette containing the said notification were made available to the public; 

And whereas the copies of the said Gazette were made available to the public on the 21 st November, 2016; 

And whereas the objections and suggestions received from the public in respect of the said draft regulations 
have been considered by the Food Safety and Standards Authority of India; 

Now, therefore, in exercise of the powers conferred by clause (e) of sub- section (2) of section 92 read with 
section 16 of the said Act, the Food Safety and Standards Authority of India hereby makes the following regulations 
further to amend the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011. 
namely:- 

Regulations 

1. Short title and commencement-(l) These regulations may be called the Food Safety and Standards (Food 
Products Standards and Food Additives) Seventh Amendment Regulations, 2017. 
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(2) They shall come into force on the date of their publication in the Official Gazette. 

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011 (hereinafter 
referred to as the said regulations), in regulation 2.3, for sub-regulation 2.3.44, the following shall be substituted, 
narnely:- 

2.3.44 TABLE OLIVES: 

1. “Table Olives” means the product prepared from sound fresh fruits of varieties of the cultivated olive tree 
(Olea europaea L.) having reached proper maturity for processing whose shape, flesh-to-stone ratio, fine flesh, taste, 
firmness and ease of detachment from the stone, make them suitable for processing and have characteristic colour, 
flavour, odour and texture of the fruits. 

2. Table olives may be - 

(a) treated to remove its bitterness and preserved by natural fermentation, or by heat treatment, with or without 

the addition of permitted preservatives, or by any other means; 

(b) packed with or without brine. 

3. Types of table olives: 

Table olives may be classified in the following types depending on the degree of ripeness of the fresh fruits, 
namely: - 

(a) green olives:- fruits harvested during the ripening period, prior to colour development and when they 

reached to their normal size; 

(b) olives turning colour:- fruits harvested before the stage of complete ripeness is attained, at colour change; 

(c) black olives:- fruits harvested when fully ripe or slightly before full ripeness is reached. 

4. Types of processed olives: 

Olives shall be processed in the following manner, namely:- 

(a) natural olives:- green olives, olives turning colour or black olives placed directly in brine where they 
undergo complete or partial fermentation, whether preserved or not by the addition of permitted acidifying 
agents, narnely:- 

(A) natural green olives; 

(B) natural olives turning colour; 

(C) natural black olives; 

(b) treated olives:- green olives, olives turning colour or black olives that have undergone alkaline treatment, 
namely:- 

(A) treated green olives in brine; 

(B) treated olives turning colour in brine; 

(C) treated black olives; 

(D) green ripe olives; 

(c) dehydrated or shrivelled olives:- green olives, olives turning colour or black olives that have undergone 
or not undergone mild alkaline treatment, preserved in brine or dehydrated in dry salt or by heating or by 
other technological process, namely:- 

(A) dehydrated or shrivelled green olives; 

(B) dehydrated or shrivelled olives turning colour; 

(C) dehydrated or shrivelled black olives; 

(d) olives darkened by oxidation:- green olives or olives turning colour preserved in brine, fermented or not, 
and darkened by oxidation with or without alkaline medium and shall be of uniform brown to black colour; 

(e) other types of olives:- olives prepared by means distinct from or in addition to above, shall retain the 
name “olive” as long as the fruit is in accordance with the specification provided in regulationl.2, but the 
name for such type shall be clearly indicated. 

5. Styles: 

Olives may be offered in the following styles, namely:- 

(a) whole olives:- olives, with or without their stem, which have natural shape and from which the stone (pit) has 

not been removed; 

(b) cracked olives:- whole olives undergone a process whereby the flesh is opened without breaking the stone 

(pit), which remains whole and intact inside the fruit; 

(c) split olives:- whole olives that are split lengthwise by cutting into the skin and part of the flesh; 

(d) stoned (pitted) olives:- olives from which the stone (pit) has been removed and which retain their natural 

shape; 




[*1FT III-^sFS 4] 


STRF TRF5T : STOTWI 


21 


(e) halved olives:- stoned (pitted) or stuffed olives sliced into two parts, perpendicularly to the longitudinal axis of 

the fruit; 

(f) quartered olives:- stoned (pitted) olives split into four parts, perpendicularly to the major axis of the fruit; 

(g) divided olives:- stoned (pitted) olives cut lengthwise into more than four parts; 

(h) sliced olives:- stoned (pitted) or stuffed olives sliced into segments of uniform thickness; 

(i) chopped or minced olives:- small pieces of stoned (pitted) olives of no definite shape and devoid (no more than 

5 per 100 of such units by weight) of identifiable stem insertion units as well as of slice fragments; 

(j) broken olives:- olives broken while being stoned (pitted) or stuffed which may contain pieces of stuffing 

material; 

(k) stuffed olives:- stoned (pitted) olives stuffed either with one or more suitable products including pimiento, 

onion, almond, celery, anchovy, olive, orange or lemon peel, hazelnut or capers with edible pastes; 

(l) salad olives:- whole broken or broken-and-stoned (pitted) olives with or without capers, plus stuffing material, 

where the olives are the most numerous compared with the entire product marketed in this style; 

(m) olives with capers:- whole, or stoned (pitted) olives, usually small in size, with capers and with or without 
stuffing, where the olives are the most numerous compared with the entire product marketed in this style. 

6. Essential composition and quality factors: 

(a) Composition: 

(i) Ingredients:- Olives as specified in clause 3, which are treated and packed in the manner specified in 
clause 2 and may contain any of the following permitted ingredients, namely:- 

(A) water (potable); 

(B) edible salts; 

(C) vinegar; 

(D) olive oil or other edible vegetable oils as specified in regulation 2.2; 

(E) honey and nutritive sugars as specified in regulation 2.8; 

(F) any single or combination of edible material used as an accompaniment or stuffing; 

(G) spices and aromatic herbs or natural extracts thereof; 

(ii) Packing brines:- (A) Packing brines is the solution of salts dissolved in potable water, with or 
without addition of some or all the ingredients specified in entry (i). 

(B) Brine shall be clean, free from foreign matter and shall comply with the hygiene requirements as 
specified in clause 9. 

(C) Fermented olives held in packing medium may contain micro-organisms used for fermentation, 
including lactic acid bacteria and yeasts. 

Table: Physico-chemical characteristics of the packing brine 


Type and preparation 

Minimum sodium 
chloride content 

Maximum 

pH 

limit 

Natural olives (by weight) 

6.0 per cent. 

4.3 

Treated olives (by weight) 

5.0 per cent. 

4.3 

Pasteurised treated and natural olives 

GMP 

4.3 

Dehydrated or shrivelled olives (by weight) 

8.0 per cent. 

GMP 

Darkened by oxidation with alkaline treatment 

GMP 

GMP 


(b) Drained weight of product shall not be less than the following weight, namely:- 


Whole olives 

50.0 per cent, of net weight of the contents 

Stoned (pitted) and stuffed olives 

40.0 per cent, of net weight of the contents 


(c) The container shall be well filled with the product and occupy not less than 90.0 per cent, of the water 
capacity of the container, when packed in the rigid containers. 

(d) The water capacity of the container is the volume of distilled water at 20°C, which the sealed container is 
capable of holding when completely filled. 
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7. Food additives: 

The product may contain food additives specified in Appendix A to these regulations. 

8. Contaminants, toxins and residues: 

The product shall comply with the provisions of the Food Safety and Standards (Contaminants, toxins and 
Residues) Regulations, 2011. 

9. Hygiene: 

(a) The product shall be prepared and handled in accordance with the guidelines specified in Schedule 4 of the 
Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and such other 
guidelines as specified from time to time under the Food Safety and Standards Act, 2006 (34 of 2006). 

(b) The product shall conform to the microbiological requirement specified in Appendix B. 

10. Labelling: 

(a) For labelling of the product, the provisions of the Food Safety and Standards (Packaging and Labelling) 
Regulations, 2011 shall apply. 

(b) In the case of stuffed olives, the style of stuffing shall be indicated in the following manner, namely:- 

(i) “olives stuffed with.” (single or combination of ingredients); or 

(ii) “olives stuffed with.paste"( single or combination of ingredients) 

(c) The packing medium (brine) along with its strength shall also be declared on the label. 

11. Methods of sampling and analysis: 

The method for sampling and analysis of the product shall be as specified in theFood Safety and Standards 
Authority of India Manual of Method of Analysis of Food.’. 

3. In the said regulations, after sub-regulation 2.3.48, the following sub-regulation shall be inserted, namely:- 

2.3.49 SEEDLESS TAMARIND: 

1. Description: (a) Tamarind (without seed) shall be obtained from Tamarindus indica L. after removal of outer 
covering and seeds from the mature and ripe fruits. 

(b) It shall be clean and will not contain deleterious substances, obnoxious odour, external moisture and 
inorganic extraneous matter. 

(c) It shall be free from insect infestation, live or dead insects, mould growth, rodent hair and excreta, added 
colouring matter and impurities of animal origin. 

(d) It shall also conform to the following standards, namely: - 


S. No 

Characteristics 

Requirements (in per cent.) 

1 . 

Moisture content 

Not more than 20.0 

2. 

Organic extraneous matter (w /w) 

Not more than 5.0 

3. 

Total Ash w /w (on dry basis) 

Not more than 6.0 

4. 

Acid Insoluble ash w/w (on dry basis) 

Not more than 1.0 

5. 

Crude fibre w/w (on dry basis) 

Not more than 9.0 

6. 

Tamarind seeds 

Not more than 0.5 


2. Food additives: 

The product may contain food additives specified in Appendix A to these regulations. 

3. Contaminants, toxins and residues: 

The product shall comply with the Food Safety and Standards (Contaminants, toxins and Residues) 
Regulations, 2011. 

4. Hygiene: 

(a) The products shall be prepared and handled in accordance with the guidelines specified in Schedule 4 of the 
Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and such other 
guidelines as specified from time to time under the Food Safety and Standards Act, 2006 (34 of 2006). 

(b) The product shall conform to the microbiological requirement specified in Appendix B. 
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5. Labelling: 

For labelling of the product, the provisions of the Food Safety and Standards (Packaging and Labelling) 
Regulations, 2011 shall apply. 

6. Methods of sampling and analysis: 

The method for sampling and analysis of the product shall be as specified in the Food Safety and Standards 
Authority of India Manual of Method of Analysis of Food. 

2.3.50 VANILLA 

1. Description:- Vanilla in the form of pods, cut or powder means product obtained from species of Vanilla 
fragrans (Salisbury) Ames, syn Vanilla planifolia Andrews. 

(a) (i) “Vanilla pods” means whole pods which may be split. 

(ii) The pods shall be sound, dry or wooded, of typical flavour, reddish in colour and which may have 
few to several stains, the total length of which doesnot exceed half the length of the pod. 

(iii) It shall not be insect infested, mouldy, creosoted, blistered or oxidized and free from bird and 
rodent damage. 

(iv) The product may not have undergone any treatment which could inducea change in their natural 
vanillin content or in the content of any other constituent of the flavour. 

(b) (i) “Cut vanilla” means parts of pods, split or not, and deliberately cut or broken. 

(ii) It shall not be insect infested, mouldy, creosoted, blistered or oxidized and free from bird and 
rodent damage. 

(iii) The product may not have undergone any treatment which could induce a change in their natural 
vanillin content or in the content of any other constituent of the flavour. 

(c) (i) “Vanilla Powder” shall be obtained by grinding the vanilla pods or cut vanilla meeting the 
specified requirements. 

(ii) It shall be clean, have natural flavour of vanilla and shall be sufficiently fine to pass through a 
sieve of aperture size 1.25 mm. 

(iii) The product may not have undergone any treatment which could induce a change in its natural 
vanillin content or in the content of any other constituent. 

(d) The product shall be free from added colour, undesirable taste, or any extraneous matter and shall 
conform to the following standards, namely: — 


Si. No. 

Characteristics 

Requirements 

Vanilla pods 

Cut vanilla 

Vanilla powder 

1 . 

Moisture % (Maximum) 

30.0 

30.0 

20.0 

2. 

Vanillin Content % (on wet 
basis)(Minimum) 

2.0 

2.0 

2.0 

3. 

Total ash % (on dry 
basis)(Maximum) 

5.0 

5.0 

5.0 

4. 

Acid Insoluble ash % (on dry 
basis)(Maximum) 

1.0 

1.0 

1.0 

5. 

Colour 

Dark chocolate 
brown to reddish in 
colour 

Dark chocolate 
brown to reddish in 
colour 

Dark chocolate 
brown to reddish in 
colour 


2. Food additives: 


The product may contain Food Additives permitted in Appendix A. 
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3. Contaminants, toxins and residues: 

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, Toxins and 
Residues) Regulations, 2011. 

4. Food hygiene: 

(a) The products shall be prepared and handled in accordance with the guidance provided in the Schedule 4 of the Food 
Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any other such guidance 
provided from time to time under the provisions of the Food Safety and Standards Act, 2006 (34 of 2006). 

(b) The product shall conform to the microbiological requirement given in Appendix B. 

5. Labelling: 

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards (Packaging and 
Labelling) Regulations, 2011. 

6. Method of analysis: 

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of 
Method of Analysis of Food. 

2.3.51 COCONUT MILK (NON-DAIRY) 

1. Description:- Coconut milk is the product prepared by :— 

(a) using a significant amount of separated, whole, disintegrated, macerated or comminuted fresh endosperm 
(kernel) of coconut palm (Cocos nucifera L.) and expelled, where most filterable fibres and residues are excluded; 

(b) reconstituting coconut cream powder with potable water; or 

(c) dispersing finely comminuted dehydrated coconut endosperm with potable water; or 

(d) combining any of the above; 

(e) it shall have characteristic colour, flavour and odour characteristic of the products and may be processed by 
heat, in an appropriate manner, before or after being hermetically sealed in a container, so as to prevent spoilage. 

2. Styles:- (a)The product shall be any of the following styles: — 

(i) light coconut milk- light coconut milk shall be the product obtained from either the bottom portion of 
centrifuged coconut milk or by further dilution of coconut milk. 

(ii) coconut milk- coconut milk is the dilute emulsion of comminuted coconut endosperm (kernel) in water with 
the soluble and the suspended solids distributed. 

(b) The product shall conform to the following standards, namely:- 


s. 

No. 

Characteristics 

Requirements 

Light coconut milk 

Coconut milk 

1 . 

Moisture % (w/w) (Maximum) 

93.4 

87.3 

2. 

Total Solids % (w/w) 

6.6 - 12.6 

12.7-25.3 

3. 

Solids Not-Fat% (w/w) (Minimum) 

1.6 

2.7 

4. 

Fat % (w/w) (Minimum) 

5.0 

10.0 

5. 

pH (Minimum) 

5.9 

5.9 


(c) The hermetically sealed container should be well filled with the product, and it should occupy not less than 90 per 

O 

cent, v/v of the water capacity of the container, which shall be the volume of distilled water at 20 C which the sealed 
container will hold when completely filled. 
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3. Food additives: 

The product may contain food additives permitted in Appendix A. 

4. Contaminants, toxins and residues: 

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, toxins and 
Residues) Regulations, 2011. 

5. Food hygiene: 

(a) The products shall be prepared and handled in accordance with the guidance provided in the Schedule 4 of the Food 
Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any other such guidance 
provided from time to time under the provisions of the Food Safety and Standards Act, 2006 (34 of 2006). 

(b) The product shall conform to the microbiological requirement given in Appendix B. 

6. Labelling: 

The product covered by this Standard shall be labelled in accordance with the Food Safety and Standards (Packaging and 
Labelling) Regulations, 2011. 

7. Method of analysis 

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of 
Method of Analysis of Food. 

2.3.52 COCONUT CREAM (NON-DAIRY) 

1. Description: Coconut cream is the product prepared by:— 

(a) using a significant amount of separated, whole, disintegrated, macerated or comminuted fresh endosperm 

(kernel) of coconut palm (Cocos nucifera L.) and expelled,where most filterable fibres and 

residues are excluded; 

(b) reconstituting coconut cream powder with potable water; or 

(c) dispersing finely comminuted dehydrated coconut endosperm with potable water; or 

(d) combining any of the above; 

(e) it shall have characteristic colour, flavour and odour of the products. It may be processed by heat, in an 
appropriate manner, before or after being hermetically sealed in a container, so as to prevent spoilage. 

2. Styles: (a)The product shall be any of the following styles: — 

(i) Coconut cream-Coconut cream is the emulsion extracted from matured endosperm (kernel) of the coconut fruit 
with or without any addition of coconut water or water; 

(ii) Coconut cream concentrate- Coconut cream concentrate is the product obtained after the partial removal of 
water from coconut cream. 


(b) The product shall conform to the following standards, namely:— 


S. No 

Characteristics 

Requirements 

Coconut cream 

Coconut cream concentrate 

1 . 

Moisture % (w/w) (Maximum) 

74.6 

62.6 

2. 

Total Solids % (w/w) 

25.4 - 37.3 

Min 37.4 

3. 

Solids NotFat% (w/w) (Minimum) 

5.4 

8.4 

4. 

Fat % (w/w) (Minimum) 

20.0 

29.0 

5. 

pH (Minimum) 

5.9 

5.9 
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(c) The hermetically sealed container should be well filled with the product, and it should occupy not less than 90 per 

O 

cent, v/v of the water capacity of the container, which shall be the volume of distilled water at 20 C which the sealed 
container shall hold when completely filled. 

3. Food additives: 

The product may contain food additives permitted in Appendix A. 

4. Contaminants, toxins and residues: 

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, toxins and 
Residues) Regulations, 2011. 

5. Food hygiene: 

(a) The products shall be prepared and handled in accordance with the guidance provided in the Schedule 4 of the Food 
Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any other such guidance 
provided from time to time under the provisions of the Food Safety and Standards Act, 2006 (34 of 2006). 

(b) The product shall conform to the microbiological requirement given in Appendix B. 

6. Labelling: 

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards (Packaging and 
Labelling) Regulations, 2011. 

7. Method of analysis: 

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of 
Method of Analysis of Food. 

2.3.53 DRIED APRICOTS 

1. Description- (a) “Dried apricots” means product prepared from sound ripe fruit of varieties of Armeniaca vulgaria 
Lam. ( Primus armeniaca L.) and processed by sun drying or by other methods of dehydration. 

(b) The product shall have colour characteristic of the variety and the type of treatment and shall have flavour 
and odour characteristic of the product. 

(c) The product shall be free from living insects or mites and reasonably free from extraneous vegetable matter, 
insect debris and other objectionable matter. 

2. Styles: (a)The product shall be presented in one of the following styles: — 

(i) whole, unpitted; 

(ii) whole, pitted; 

(iii) halves; or 

(iv) slabs - consisting of portions of sound, ripe apricots of characteristic colour, irregular in shape, size 

and thickness and excluding whole fruit. 

(b) It shall also conform to the following standards, namely:— 


S.No 

Characteristics 

Requirement 

1 . 

Moisture Content % (w/w) (Maximum) 



a) Dried apricots not treated with any preservatives. 

20.0 


b)Dried apricots treated with permitted preservatives. 

25.0 

2. 

Defects for Styles (i)a , (i)b and (i)c 


(a) Slabs % (w/w) (Maximum) 

10.0 

Total shall Not 
be more than 
15.0 per cent 
(w/w). 


(b) Damaged fruits % (w/w) (Maximum) 

10.0 


(c) Broken fruits % (w/w) (Maximum) 

10.0 
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(d) Insect damaged and dirty fruits % (w/w) (Maximum) 

5.0 



(e) Mouldy fruit % (w/w) (Maximum) 

1.0 


(f) Immature fruits % (w/w) (Maximum) 

10.0 


(c) Definitions: 


(i) “Damaged fruit” means fruit affected by any damage or blemish on the surface resulting from 

2 

factors such as hail, etc., affecting more than 5 mm of fruit surface. 

(ii) “Broken fruit” means fruit affected by any damage resulting from improper halving or other 
mechanical action. 

(iii) “Immature fruit” means fruit which is generally deficient in sugar and may be sour in taste. 

(iv) “Insect damaged fruit” means fruit which is affected by insect damage or containing dead insects, 
mites or other pests. 

(v) “Mouldy fruit” means fruit which is affected by mould to a visible extent, or decay. 

(vi) “Dirty fruit” means fruit affected by imbedded dirt or any other foreign material. 

3. Food additives: 

The product may contain food additives permitted in Appendix A. 

4. Contaminants, toxins and residues: 

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, toxins and 
Residues) Regulations, 2011. 

5. Food hygiene: 

(a) The products shall be prepared and handled in accordance with the guidance provided in the Schedule 4 of the 
Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any other such 
guidance provided from time to time under the provisions of the Food Safety and Standards Act, 2006 (34 of 2006). 

(b) The product shall conform to the microbiological requirement given in Appendix B. 

6. Labelling: 

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards 
(Packaging and Labelling) Regulations, 2011 and in addition, the name of style of product shall be labelled on the 
product. 

7. Method of analysis: 

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of 
Method of Analysis of Food. 

2.3.54 COCOA BEANS 

1. Description: (a) “Cocoa bean” means the properly fermented and dried whole seeds of tree Theobroma cacao 
Linnaeus. 

(b) The product shall be free from any abnormal or foreign odour or flavor and admixture of any other seeds. 

(c) It shall be reasonably free from broken beans, fragments and pieces of shell and the product shall be free from 
living insects. 

(d) The product shall conform to the following requirements, namely:- 


S.No. 

Characteristics 

Requirements 

1 . 

Moisture content % (Maximum) 

8 

2. 

Moldy Beans % by count (Maximum) 

4 

3. 

Slaty beans % by count (Maximum) 

8 
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4. 

Insect damaged % by count (Maximum) 

2 

5. 

Germinated and flat beans % by count (Maximum) 

4 


(e) Definitions: 

(i) “Moldy beans” include beans on internal parts of which mould is visible to the naked eyes. 

(ii) “Slaty beans” include beans which show a slaty colour over half or more of the surface exposed. 

(iii) “Insect damaged” include beans, the internal parts of which contain insects at any stage of development or 
which have been damaged beans, attacked by insects causing damage visible to the naked eyes. 

(iv) “Germinated beans” include beans which have been pierced, slit or broken by the seed germ. 

(v) “Flat beans” means beans of which the cotyledons are so thin that it is not possible to obtain a cotyledons 
surface by cutting. 

(vi) “Broken Beans” means beans of which a fragment equivalent to less than half the bean is missing. 

(vii) “Fragments” include pieces equal to or less than half bean. 

(viii) “Piece of shell” part of the shell without any of the kernel. 

(ix) “Smoky bean” means cocoa bean which has a smoky smell or taste or which shows signs of contamination by 
smoke. 

2. Food additives: 

The product may contain Food Additives permitted in Appendix A. 

3. Contaminants, toxins and residues: 

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, Toxins 
and Residues) Regulations, 2011. 

4. Hygiene: 

(a) The products shall be prepared and handled in accordance with the guidance provided in the Schedule 4 of 
the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any 
other such guidance provided from time to time under the provisions of the Food Safety and Standards Act, 
2006 (34 of 2006). 

(b) The product shall conform to the microbiological requirement given in Appendix B. 

5. Labelling: 

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards 
(Packaging and Labelling) Regulations, 2011. 

6. Method of analysis: 

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual 
of Method of Analysis of Food. 

2.3.55 ARECANUTS OR BETELNUTS OR SUPARI 

1. Description: (a) "Arecanuts” or “Betelnuts” or “Supari" means nuts obtained from Areca Palm ( Areca catechu 
L.). 

(b) The product shall be dry, well matured, sound, clean, whole or cut, fully dehusked, uniform in colour, i.e., bright 
shining to dull red colour. 

(c) It shall be free from synthetic colouring matter and shall be free from insect infestation, visible moulds, fissures 
and shrinkage and shall not be hollow. 

(d) The product shall not have any off flavour, odour or other undesirable characteristics and shall also conform to 
the following standards, namely: — 


S.No. 

Characteristics 

Requirements 

1 . 

Moisture % (Maximum) 

7 
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2. 

Damaged Nuts % (by weight) (Maximum) 

12 

a) 

For whole nuts or supari (Damaged nuts include 
blemish or cracked nuts, broken nuts, nuts not fully 
dehusked and those the pith of which is black) 

b) 

For cut nuts or supari (Damaged nuts include 
blemish/cracked nuts, nuts not fully dehusked and those 
the pith of which is black) 

3. 

Damaged by moulds and insects % (by weight) 
(Maximum) 

3 


2. Food additives: 


The product may contain food additives permitted in Appendix A. 

3. Contaminants, toxins and residues: 

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, toxins and 
Residues) Regulations, 2011. 

4. Food hygiene: 

(a) The product shall be prepared and handled in accordance with the guidance provided in the Schedule 4 of the 
Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any other such 
guidance provided from time to time under the provisions of the Food Safety and Standards Act, 2006 (34 of 2006). 

(b) The product shall conform to the microbiological requirements given in Appendix B. 

5. Packaging and labelling: 

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards (Packaging 
and Labelling) Regulations, 2011. 

6. Method of analysis: 

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of 
Method of Analysis of Food.'. 

4. In the said regulations, in regulation 2.9, in Sub regulation 2.9.4, 

(I) in clause 1 relating to “Cinnamon (Dalchini) whole”, after parameter “(vi) and the entries relating thereto, the 
following shall be inserted, namely:- 


“(vii) Coumarin content (on dry basis) Not more than 0.3 per cent, by weight”; 

(II) in clause 2 relating to “Cinnamon (Dalchini) powder”, after parameter (iv) and the entries relating thereto, the 
following shall be inserted, narnely:- 


“(v) Coumarin Content (on dry basis) Not more than 0.3 per cent, by weight.”. 

5. In the said regulations, after sub-regulation 2.9.30, the following sub-regulation shall be inserted, namely:- 

“2.9.31 SEASONING 

1. Description: (a) Seasoning is intended to enhance flavour. 

(b) It may contain ingredients such as spices, condiments and herbs including their extracts, salt, fruits and 
vegetables or their products or extracts, dry fruits, nuts and raisins or their products, edible starches, yeast and its 
product including yeast extract, soya and its products, hydrolyzed protein or their products, meat, poultry ,marine, 
aquatic and their products, edible vegetable oils and fats, cereal and cereal products, milk and milk products, 
nutritive sweeteners or any other suitable ingredient whose standards are prescribed in Food Safety and 
Standards(Food Product Standards and Food Additives) Regulations, 2011 

(c) The ingredients referred to in clause (b) shall conform to the standards, wherever prescribed under these 
regulations. 


(d) The product shall also conform to the following requirements, namely:- 
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Sr. No. 

Characteristic 

Requirement 

1 . 

*Moisture % (by weight) (Maximum) 

10.0 

2. 

Acid Insoluble Ash in dilute HC1 % (on dry basis) 
(Maximum) 

2.0 


*Does not apply to seasonings such as paste of tomato, ginger, garlic, chili, etc.. Seasoning may be added 
directly or packed separately with the product. 

2. Food additives: 

The product may contain food additives permitted in Appendix A. 

3. Contaminants, toxins and residues: 

The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, toxins and 
Residues) Regulations, 2011. 

4. Hygiene: 

(a) The products shall be prepared and handled in accordance with the guidance provided in the Schedule 4 of the Food 
Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any other such guidance 
provided from time to time under the provisions of the Food Safety and Standards Act, 2006 (34 of 2006). 

(b) The product shall conform to the microbiological requirement given in Appendix B. 

5. Labelling: 

The product covered by this standard shall be labelled in accordance with the Food Safety and Standards (Packaging and 
Labelling) Regulation, 2011. 

6. Method of analysis: 

The product shall be analysed as provided in the relevant Food Safety and Standards Authority of India Manual of 
Method of Analysis of Food.”. 


[ AD VT.-Hl/4/Exty./173/17] 

PA WAN AGARWAL, Chief Executive Officer 


Note. - The principal regulations were published in the Gazette of India, Extraordinary, Part III, Section 4, vide 
notification number F. No. 2-15015/30/2010, dated the 1 st August, 2011 and subsequently amended vide notification 
numbers: - 

i. F.No. 4/15015/30/2011, dated 7th June, 2013; 

ii. F.No. P. 15014/1/2011-PFA/FSSAI, dated 27th June, 2013; 

iii. F. No. 5/15015/30/2012, dated 12th July, 2013; 

iv. F.No. P. 15025/262/2013-PA/FSSAI, dated 5th December, 2014; 

v. F.No. 1-83F/Sci. Pan- Noti/FSSAI-2012, dated 17th February, 2015; 

vi. F.No. 4/15015/30/2011, dated 4th August, 2015; 

vii. F.No. P. 15025/264/13-PA/FSSAI, dated 4th November, 2015; 

viii. F.No. P. 15025/263/13-PA/FSSAI, dated 4th November, 2015; 

ix. F.No. P. 15025/261-PA/FSSAI, dated 13th November, 2015; 

x. F.No. P. 15025/208/2013-PA/FSSAI. Dated 13th November, 2015; 

xi. F.No. 7/15015/30/2012, dated 13th November, 2015; 

xii. F.No. l-10(l)/Standards/SP9Fish and Fisheries Products)/FSSAI-2013, dated 11th January, 2016; 
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xiii. No. 3-16/Specified Foods/Notification(Food Additives)/FSSAI-2014, dated 3rd May, 2016; 

xiv. F.No. 15-03/Enf/FSSAI/2014, Dated 14th June, 2016; 

xv. No. 3-14F/Notification (Nutraceuticals)/FSSAI-2013, dated 13th July, 2016; 

xvi. F.No. 1-12/Stnadards/SP (Sweets, Confectionery)/FSSAI-2015, dated 15th July, 2016; 

xvii. F.No. l-120(l)/Standards/Irradiation/FSSAI-2015, dated 23rd August, 2016; 
xviii. F.No. 11/09/Reg/Harmoniztn/2014, dated 5th September, 2016; 

xix. F.No. Stds/CPLQ.CP/EM/FSSAI-2015, dated 14th September, 2016; 

xx. F.No. 11/12 Reg/Prop/FSSAI-2016, dated 10th October, 2016; 

xxi. F.No. 1-110(2)/SP (Biological Hazards)/FSSAF2010, dated 10th October, 2016; 

xxii. F.No. Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated 25th October, 2016; 
xxiii. F.No. l-ll(l)/Standards/SP (Water & Beverages)/FSSAI-2015, Dated 15th November, 2016; 

xxiv. F.No. P. 15025/93/2011-PFA/FSSAI, Dated 2nd December, 2016; 

xxv. F.No. P. 15025/6/2004-PFS/FSSAI, dated 29th December, 2016; 

xxvi. F.No. Stds/O&F/Notification(l)/FSSAI-2016, dated 31st January, 2017; 
xxvii. F.No. 1-12/Standards/2012-FSSAI, dated 13th February, 2017; 

xxviii. F.No. l-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated 13th February, 2017; 

xxix. F. No. Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15th May, 2017; 

xxx. F. No. Stds/03/Notification (LS)/ FSS AI-2017, dated 19 th June, 2017 and 

xxxi. F.No. l/Additives/Stds/14.2Notification/FSSAI/2016, dated 31 st July, 2017. 
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